A Book  0/Hints 
on  the  Art  of 
Cooking 


THIS  IS  NOT  ALL 


CjJ  The  book  itself,  we  mean.  A blank  cook  book  could 
not  bring  forth  many  tempting  specimens  of  foods.  It  must 
have  something  in  it,  like  a bottle,  to  be  of  much  interest. 

€J  In  presenting  you  with  the  book  we  have  arranged,  also, 
to  fill  it  for  you.  This  will  be  done  gradually.  Everything 
sent  you  will  be  selected  with  the  greatest  care.  You  will 
get  the  best,  so  that  by  the  time  the  book  is  filled  it  will  be 
a skilfully  condensed  volume  of  the  very  best  of  each  kind 
of  receipt. 

€fl  We’re  taking  the  word  of  a number  of  women  who  have 
had  occasion  to  consult  a cook  book,  that  this  effort  will 
meet  with  approval  from  all.  Those  who  were  consulted 
were  asked  many  questions  regarding  size  and  style.  You 
have  the  result  in  your  hand. 

C|  If  you  can  find  use  for  the  book  we  will  feel  rewarded 
for  our  effort.  We  take  pride  in  the  fact  that  we  have 
supplied  the  means  of  reducing  the  work  and  worry  of 
the  kitchen  for  many  thousands  of  women  through  selling 
them  gas  ranges  and  gas  water  heaters.  This  volume 
is  intended  to  supply  just  one  more  convenience  for  the 
household. 


<J  As  to  the  matter  that  will  be  sent  from  time  to  time, 
indefinitely,  it  will  be  original,  and  you  will  in  time  receive 
enough  to  entirely  fill  the  book.  To  make  the  plan  complete, 
we  will  send  every  recipe  in  such  form  that  it  will  fit  the 
book  neatly,  and  the  choice  of  type  will  be  made  with  the 
object  of  making  the  pages  uniform,  and,  therefore,  legible 
and  attractive. 

<|  The  receipts  are  those  used  at  the  free  cooking  lessons 

% 

given  in  the  company’s  office,  405  Seventeenth  street,  every 
Tuesday  afternoon  at  3 o’clock,  Wednesday  morning  at  10 
o’clock  and  Friday  evening  at  7:45  o’clock. 

THE  DENVER  GAS  & ELECTRIC  CO. 

Art  work  by  Receipts  by 

Miss  Katherine  Newbury.  Miss  Helen  Parker  Headden. 


BOjSttCN  BROWN  BRBAB 

1 cup  rye  meal,  % cup  molasses, 

1 cup  granulated  com  meal,  % teaspoon  soda, 

1 cup  graham  flour,  1 teaspoon  salt. 

2 cups  sour  milk, 

Mix  and  sift  dry  ingredients,  add  molasses  and  milk  and  soda,  stir 
until  well  mixed.  Turn  into  a well-buttered  mould  and  steam  3%  hours. 


ALMOND  SOUP 


2 cups  chicken  stock, 
4 tablespoons  butter, 
iy2  cups  veal  stock, 

4 teaspoons  flour. 


% cup  tomato, 

1 cup  cream, 

Salt  and  pepper, 

% pound  almonds. 


Blanch  and  shred  (or  chop)  almonds  and  brown  slightly  in  a little 
butter.  Have  the  stock  strained  and  ready  for  use.  Melt  the  butter,  add 
flour,  add  a cup  of  stock  slowly,  let  cook  five  minutes,  then  add  rest  of 
stock,  strained  tomatoes  and  lastly  the  cream,  which  must  be  added  just 
before  serving.  Put  almonds  in  the  dish  and  pour  soup  over  them. 
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BlrUgFlSH  &ABDED  AMD  BAKED 

Clean  a 4-pound  bluefish,  stuff  and  sew  it  up;  cut  gashes  in  fish  and 
insert  thin  strips  of  bacon.  Place  on  a greased  fish  sheet,  sprinkle  with 
salt  and  pepper,  brush  with  melted  butter  and  dredge  with  flour;  place 
pieces  of  salt  pork  around  it.  Roast  under  the  flame  about  50  minutes,  or 
until  tender,  basting  frequently  with  tried  out  fat.  In  cooking  fish,  the 
oven  should  be  slow  heat  after  the  first  15  minutes. 


Wipe  a porterhouse  steak  with  a damp  cloth  and  trim  it  neatly;  have 
the  broiler  well  heated;  lay  the  steak  on  it,  and  place  as  near  the  flame 
as  possible,  without  having  it  catch  fire.  As  soon  as  the  surface  is  seared 
turn  and  sear  on  other  side;  then  place  broiler  so  that  the  steak  is  3 or 
4 inches  from  the  flame.  If  the  steak  is  1 inch  thick,  cook  from  8 to  10 
minutes,  turning  2 or  3 times.  Place  on  a hot  plate,  spread  with  butter 
and  sprinkle  with  salt  and  pepper. 


ROAS*  &AMB  WIttH  BANANA  CROQURttttBS 

Remove  the  superfluous  fat  from  a leg  of  lamb  and  score  the  thin 
layer  of  fat  on  the  outer  side  of  the  leg  diagonally;  rub  over  with  salt 
and  pepper;  dredge  with  flour,  and  set  on  the  rack  in  the  baking  pan. 
Have  the  oven  very  hot  at  first,  to  sear  over  the  outside;  after  15  min- 
utes reduce  the  heat  and  let  cook  about  2 hours;  baste  frequently  with 
bacon  fat  melted  in  hot  water.  Remove  to  a serving  dish;  slip  a paper 
frill  over  the  bone,  and  garnish  with  parsley  and  banana  croquettes. 

BANANA  CROQUETTES 

Remove  the  skin  and  coarse  threads  from  the  bananas  and  trim  the 
pulp  of  each  to  a cylinder-shape  croquette;  coat  each  with  lemon  juice  to 
keep  from  discoloring;  then  roll  in  egg  and  then  in  sifted  bread  crumbs; 
fry  in  deep  fat,  and  dust  with  powdered  sugar. 
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ROAStfED  WIE,E>  DUCK 

Take  a plump,  young  duck;  rub  all  over  with  alcohol  and  then  hold 
over  the  burner  to  singe;  wash  thoroughly  with  soda  water;  then  boil  in 
soda  water  or  water  in  which  there  is  a little  onion  for  10  minutes  before 
stuffing;  then  rinse  in  clear  water  and  wipe  dry;  stuff  with  dressing,  to 
which  has  been  added  a little  onion,  sage,  celery  salt  or  bacon  chopped 
fine;  sprinkle  with  pepper  and  salt  and  dredge  with  flour;  place  pieces 
of  bacon  over  it.  Roast  under  the  flame  until  tender,  turning  and  bast- 
ing frequently  with  the  tried  out  fat. 


veGGCHGnee 


MUSHROOMS  IN  CREAM 


Wash  % pound  mushrooms;  remove  stems,  and  peel  caps,  and  cut  in 
pieces;  melt  3 tablespoons  butter  and  cook  until  tender;  sprinkle  with 
salt  and  pepper;  dredge  with  flour  and  add  % cup  of  cream.  Let  cook 
until  heated  thoroughly,  then  pour  on  pieces  of  toast  and  garnish  with 
toast  points. 


ORSNQB MARMAtADB 

12  oranges,  6 lemons, 

1 gallon  water,  10  pounds  sugar. 

Clean  fruit  with  stiff  brush  and  wipe  dry;  cut  crosswise  in  very  thin 
slices,  reject  the  ends,  pick  out  the  seeds.  Pour  the  water  over  the  fruit 
and  let  stand  36  hours.  Then  put  in  preserving  kettle  and  let  cook  slowly 
2 hours.  Then  add  sugar  and  cook  1 hour  or  until  the  mixture  jellies. 


Take  1 gallon  small  cucumbers;  add  1 cup  salt  and  enough  boiling 
water  to  cover  and  let  stand  over  night.  In  morning  drain;  take  equal 
parts  of  water  and  vinegar,  pour  over  cucumbers  and  bring  to  the  boiling 
point,  remove  from  stove  and  allow  to  stand  12  hours  more.  Then  drain 
again,  and  cover  with  fresh  vinegar  without  water  and  let  come  to  the 
boiling  point;  add  stick  cinnamon  and  sugar  to  taste  and  bottle  while  hot. 
The  day  before  using  boil  bunches  of  raisins  in  vinegar  and  sugar;  let 
stand  12  hours  in  the  syrup  and  serve  with  the  pickles. 


MARASCHINO  £A£,AD 

Take  fine  large  maraschino  cherries  and  fill  cavities  in  cherries  with 
nut  meats;  make  nest  of  bleached  lettuce  leaves  and  place  5 or  6 cherries 
in  each  nest,  with  a tablespoon  of  cream  custard  dressing  in  the  center. 


CREAM  CUSTARD  DRESSING 


1 cup  sugar, 

% pint  whipping  cream, 

2 tablespoons  corn  starch, 
1 orange,  rind  and  juice, 

1 cup  scalded  milk, 


1 lemon,  rind  and  juice, 

1 tablespoon  butter, 

2 tablespoons  sherry, 
Yolks  of  3 eggs, 

A little  salt. 


Mix  corn  starch  with  a little  cold  water;  pour  on  scalded  milk  and  let 
cook  until  corn  starch  is  thoroughly  done;  add  yolks  of  eggs  and  sugar, 
which  have  been  beaten  till  creamy,  and  butter.  Cook  until  eggs  thicken; 
remove  from  stove.  When  cool,  add  juice  of  fruit  and  wine.  Just  before 
serving,  add  the  whipped  cream.  Arrange  fruit  on  lettuce  leaves  and 
place  dressing  on  top. 


CHEESE  AMD  ENGLISH  WAI^NUf  SANDWICHES 

% cup  butter,  % pound  cheese, 

% pound  English  walnuts,  Salt  and  cayenne. 

Beat  butter  to  a cream,  add  a few  grains  of  cayenne  and  salt; 
add  very  gradually  the  cheese  grated.  Then  mix  in  the  walnut  meats, 
sliced  very  thin;  spread  this  mixture  upon  bread,  prepared  for  sand- 
wiches. This  preparation  is  good  with  any  kind  of  bread. 


CRABS 


1 cup  chopped  crab  meat, 
Yolks  of  2 eggs, 

2 tablespoons  butter, 

A little  onion, 

% cup  bread  crumbs, 


A little  tobasco  sauce, 

% cup  cream, 

1 tablespoon  chopped  parsley. 
Salt  and  cayenne. 


Mix  crab  meat,  butter,  bread  crumbs,  cream  and  yolks  of  eggs 
beaten  together;  add  seasoning;  wash  and  trim  crab  shells;  fill  rounding 
with  mixture;  sprinkle  with  buttered  bread  crumbs;  crease  on  top  with  a 
case  knife,  haying  three  lines  parallel  with  each  other  across  shell  and  3 
short  lines  branching  from  outside  parallel  lines;  hake  until  crumbs  are 
brown. 


EGGS  IN  DOUBLE  CREAM 

Separate  yolks  and  whites  of  6 hard-boiled  eggs,  chop  fine  the  whites; 
heat  1 pint  of  double  cream,  add  salt,  cayenne  and  2 tablespoons  of 
sherry,  then  yolks  of  5 of  the  eggs  rubbed  through  a sieve  and  the 
chopped  whites;  have  ready  small,  thin  triangles  of  buttered  toast,  and 
pour  over  mixture,  garnish  with  parsley  and  remaining  yolk,  rubbed 
through  sieve,  over  the  top. 


PfcAIN  PAStfB  OR  PI$  CRUStt 

2 cups  pastry  flour,  % teaspoon  salt, 

Vs  to  % cup  cold  water,  % cup  butter. 

% cup  lard, 

Mix  flour  and  salt,  cut  the  shortening  through  the  flour,  add  ice-cold 
water  gradually,  about  % cup.  Chill  on  ice  30  minutes.  Then  place  on 
well-floured  board,  roll  out,  fold  3 times  and  roll  again.  Do  this  3 times, 
then  roll  to  fit  the  pie  plate. 


LEMON  FILLING 

% cup  sugar,  1 tablespoon  butter, 

3 tablespoons  corn  starch,  3 tablespoons  lemon  juice, 

2 egg  yolks,  Grated  rind  of  one  lemon. 

Mix  com  starch  and  sugar,  add  boiling  water,  stirring  constantly. 
Cook  2 minutes,  add  butter,  egg  yolk  and  rind  and  juice  of  lemon.  Bake 
the  crust,  pour  in  the  cooked  mixture.  Make  a meringue  of  the  whites  of 
eggs;  spread  on  top  and  bake  until  a light  brown. 


WHItfB  FRUItt  CAKB 


1  cup  butter, 

1 wine  glass  brandy, 

2 cups  sugar, 

1 wine  glass  wine, 

3 cups  flour, 

1 pound  white  raisins, 

2 teaspoons  baking  powder, 


1 pound  almonds, 

1 cup  milk, 

1 pound  grated  cocoanut, 
Whites  of  7 eggs, 

1 pound  candied  pineapple, 
A.  little  salt, 

% pound  citron. 


Cream  the  butter,  add  sugar  gradually,  and  beat  thoroughly,  then  add 
milk,  fruit  soaked  in  brandy  and  flour  mixed  with  baking  powder.  Have 
oven  temperature  250°  F.  Bake  3 hours. 


STEAMED  CHOCO&MB  PUDDING 


2 eggs, 

A little  salt, 

1 cup  sugar, 

2 ounces  chocolate. 


2 teaspoons  melted  butter, 

1 cup  milk, 

2 cups  flour, 

4 teaspoons  baking  powder. 


Beat  the  eggs  till  light,  add  the  salt,  sugar,  butter  and  chocolate 
melted;  beat  well;  then  add  alternately  the  milk  and  the  flour  and  baking 
powder  sifted  together  2 or  3 times.  Put  into  a buttered  covered  mould, 
and  steam  2 hours.  Serve  with  hard  sauce. 


TEA  PUNCH 

1 quart  boiling  water, 

1%  cups  orange  juice, 

2 cups  sugar, 

% cup  lemon  juice, 

Pour  the  boiling  water  over  the  black  tea,  allow  to  steep  with  the 
shavings  of  lemon  rind  a few  minutes,  strain,  add  sugar  and  fruit  juice, 
cool.  Then  strain  again,  pour  in  claret,  and  dilute  with  ice  water. 


Few  shavings  lemon  rind, 

1 pint  claret  wine, 

2 teaspoons  tea,  black. 


FROZEN  PUDDING 


1 quart  milk, 

1 cup  sugar, 

2 eggs, 

2 tablespoons  flour, 


>4,  pound  candied  cherries, 
V&  cup  sherry  wine, 

1 pint  cream, 

2 slices  candied  pineapple. 


Cut  the  cherries  and  pineapple  in  small  pieces  and  soak  several 
hours  in  the  sherry;  scald  the  milk  in  a double-boiler,  or  over  hot 
water,  stir  together  the  sugar  and  flour,  add  the  eggs  and  beat  until  light 
and  creamy;  then  add  to  scalded  milk  and  cook  until  the  foam  disappears 
and  custard  is  creamy.  Let  this  cool  before  adding  cream;  then  freeze 
and  when  nearly  frozen  add  fruit  and  wine.  This  should  stand  several 
hours  to  ripen. 


HAfcYED  PEACHES  ON  SPONGE  CAKE 

Take  I’ounds  of  stale  sponge  cake;  dip  each  in  sherry  or  maraschino, 
and  lay  on  each  the  half  of  a large  peeled  peach;  fill  the  center  with 
whipped  cream  and  add  bits  of  candied  or  maraschino  cherries. 
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CREAM  CHEESE 

4 tablespoons  butter,  2 cups  milk, 

2 cups  soft  cheese,  Few  drops  Worcestershire, 

4 tablespoons  flour,  Salt,  cayenne  and  little  mustard. 

2 eggs, 

Melt  the  butter;  add  flour  and  let  cook  3 minutes;  add  gradually  the 
milk,  stirring  constantly.  When  thickened,  let  cook  4 minutes;  add  to 
this  sauce  the  cheese.  Just  before  serving  add  the  eggs  slightly  beaten 
and  seasonings.  Serve  on  toast  or  saltines. 


CHOGODAttE  FUDGE 

2 cups  sugar,  % cup  chopped  raisins, 

2 squares  chocolate,  1 cup  marshmallows, 

1 cup  cream,  Butter  the  size  of  an  egg. 

% cup  chopped  nuts, 

Boil  sugar,  cream  and  chocolate  until  a ball  is  formed  when  tried  in 
cold  water.  Add  butter,  raisins,  nuts  and  marshmallows  and  stir  until  it 
begins  to  thicken.  Pour  in  a well-greased  pan;  cut  in  squares  before  it  is 
entirely  cold. 


--  COOKING  LESSON  — 

TUESDAY,  dUjSlE  4,  1907- 


..  MISS  WILEY  .. 


- - RECIPES  - - 


Lg^jYlb  StGW  Bny  3 lbs.  of  lamb,  cut  from  the  fore  quarter.  Wipe  meat 
with  a piece  of  cheese-cloth  wrung  out  of  cold  water,  re- 
move superfluous  fat,  and  cut  meat  in  inch  cubes.  Putina  graniteware 
kettle,  cover  with  boiling  water,  bring  gradually  to  the  boiling  point  and  let 
simmer  (that  means,  you  know,  to  let  boil  very  very  slowly)  until  meat  is  ten- 
der, the  time  required  being  about  2 hours.  After  the  first  hour  of  the  cooking, 
add  1 small  onion,  from  which  the  skin  has  been  removed,  then  thinly  sliced, 
and  Yz  a cupful  each  of  carrot  and  turnip  cut  in  y2  inch  cubes.  Wash  and  pare 
potatoes,  and  cut  in  inch  slices;  there  should  be  y/z  cups.  Cook  5 minutes 
in  boiling  salted  water  to  cover,  drain,  and  add  to  the  stew  15  minutes  before 
serving-time  to  finish  the  cooking.  Melt  3 tablespoons  of  butter  and  4 table- 
spoons of  flour,  and  stir  until  well  blended;  then  pour  on  gradually,  while  stir- 
ring constantly,  1 cup  of  the  hot  liquid  in  the  stew.  As  soon  at  the  boiling-point 
is  reached,  pour  slowly  into  the  stew.  Season  with  salt  and  pepper,  turn  on  a 
hot  platter  and  surround  with 

DumpUngS  Mix  and  sift  2 cups  of  pastry  flour,  2 teaspoons  of  baking- 
powder  and  Yz  a teaspoon  salt.  Work  in  3 teaspoons  of 
butter,  using  the  tips  of  the  fingers;  then  add  gradually  of  a cup  of  milk, 
mixing  with  a case-knife.  Toss  on  a floured  board,  pat,  and  roll  out  to  % an 
inch  in  thickness.  Scrape  with  a biscuit-cutter  first  dipped  in  flour.  Place 
closely  together  in  a buttered  steamer,' put  ovec  kettle  of  boiling  water,  cover 
closely  and  let  steam  14  minutes. 


Free  cooking  lessons  are  given  in  the  Demonstration 
Hall,  at  the  office  of  the  Denver  Gas  and  Electric  Co.,  Tues- 
days, at  10:00  A.  M.,  Wednesdays,  at  3:00  P.  M.,  and  Fri- 
days, at  7:45  P.  M.  You  are  cordially  invited  to  these 
lectures. 


« 


Free  Trial  Use  of  an 
Electric  Iron. 


YOU  WILL  NEVER 
BE  WITHOUT  ONE 
IF  YOU  GIVE  IT 
A TEST. 


Leave  your  name  and  address  with  a request  that  an 
electric  iron  be  sent  out  for  a few  weeks’  use  on  trial. 
This  costs  you  nothing  and  gives  you  an  opportunity  of 
judging  for  yourself  just  how  convenient  and  useful  this 
iron  is  in  every  household. 
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POINTS  THAT  COUNT 


<][  “It  can  no  longer  be  questioned  that  the  gas  range  is 
as  great  a saver  of  woman’s  time  in  the  culinary  end  of 
her  household  as  the  sewing  machine  is  in  the  dressmaking 
department  of  her  home,  and  a good  range,  properly  cared 
for,  will  last  a lifetime.  A gas  range  will  more  than  earn 
its  small  cost  in  a few  months,  both  in  the  actual  saving 
of  money  and  in  the  saving  of  labor  and  time.” — Mrs. 
Lincoln,  author  of  the  famous  Boston  Cooking  Book. 

Within  Reach  of  Everyone 

Cfl  That  is  the  published  opinion  of  almost  every  expert 
in  cooking,  including  the  thousands  and  thousands  of  users 
of  gas  ranges.  It  is  not  without  reason  that  the  reference 
used  in  setting  forth  the  merits  of  this  class  of  cooking 
appliance  is  just  “every  user.”  By  years  of  experiment  and 
study,  the  makers  of  gas  ranges  and  the  manufacturers  of 
gas  have  brought  the  appliances  within  the  reach  of  every- 
one. This  means  that  economical  points  have  been  discov- 
ered to  such  an  extent  that  the  consumption  of  gas  has 
been  greatly  reduced. 

Always  Rjeady — Saves  Time 

€J  One  of  the  strongest  points  in  favor  of  a gas  range  is 
that  it  is  always  ready.  Another  is  that  fuel  is  used  only 
while  cooking  is  actually  being  done.  The  conclusion  is 
obvious — time  is  saved  by  eliminating  preliminary  work  and 
doing  away  with  cleaning  up;  money  is  saved  because  fuel 
is  not  used  for  anything  but  the  actual  cooking. 


Best  Results— Least  Fuel 

C|  Naturally,  the  most  important  point  is  to  get  the  most 
work  with  the  smallest  quantity  of  fuel.  Some  suggestions 
for  accomplishing  this  are  as  follows : 

Cf  Have  the  food  ready  for  cooking,  as  far  as  possible, 
before  lighting  the  gas. 

(fl  Don’t  use  a large  burner  when  a small  one  will  do  the 
work.  Turn  down  the  flame  to  get  just  the  heat  needed. 

Ifl  If  the  range  has  a simmering  burner,  use  it  as  much 
as  possible,  to  keep  water  boiling,  for  soups,  stews  and  vege- 
tables, and  to  keep  food  hot. 

Use  the  Blue  Flame 

€][  See  that  the  flame  is  blue — it  will  be  if  the  burner  is 
kept  clean.  The  blue  flame  is  economical. 

fj  Plan  your  meals  so  that  several  dishes  may  be  prepared 
with  the  same  burner  and  fuel,  and  to  use  both  ovens  at  the 
same  time  as  much  as  possible. 

^1  Saucepans  are  made  in  sections  to  fit  over  one  burner, 
both  in  tin  and  granite  ware,  so  that  two,  three  or  four 
vegetables  may  be  cooked  over  one  flame.  These  are  con- 
venient for  a small  family.  The  compartment  steamer 
answers  a similar  purpose  for  a larger  household. 

Save  by  Using  Oven 

Meat  and  potatoes  may  be  roasted  under  the  gas  flame 
in  the  lower  oven  with  less  gas  than  it  takes  to  bake  them 
in  the  upper  oven. 

Turn  off  the  gas  from  the  oven  burners  several  minutes 
before  the  baking  is  finished — the  iron  will  retain  sufficient 
heat  to  finish  the  work. 


Use  Small  Burners 

<fl  While  roasting  in  the  lower  oven  one  may  bake  any- 
thing requiring  a moderate  heat  in  the  upper  one,  or  the 
baking  oven  may  be  used  for  boiling.  In  the  latter  case  it  is 
best  to  have  the  kettles  brought  to  a boiling  point  over  top 
burners  before  placing  them  in  the  baker. 

(J  Always  use  small  burners  if  not  in  a hurry.  They  are 
economical. 

<J  Four  to  seven  minutes  suffices  to  heat  the  oven  ready 
for  use — longer  is  a waste. 

<J  Learn  to  read  your  meter — it  is  very  simple — and 
thereby  know  exactly  what  your  gas  costs  from  day  to  day, 
or  week  to  week,  as  you  may  wish. 

How  to  Head.  Meter 

(]j  The  three  little  dials  indicate  the  quantity  of  gas  used. 
On  the  one  marked  ‘T  thousand,”  each  number  represents 
one  hundred  feet  of  gas.  When  ten  hundred  feet  is  regis- 
tered the  middle  dial,  marked  ‘To  thousand,”  should  indi- 
cate “i,”  meaning  one  thousand.  Completely  around  the 
middle  dial  is  ten  thousand,  and  the  dial  marked  ‘Too 
thousand”  will  register  “i”  when  the  hand  has  circled  the 
center.  The  small  dial  at  the  top  is  used  only  for  testing. 

<jj  All  of  these  points  will  be  demonstrated  thoroughly  if 
you  make  a test. 


